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Rawnrn ncnnm vour rance
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read this book carefully.
It is intended to help you
operate and maintain your new
ranoe nronerlv

LOEpY pRYp YRy

Keep it handy for answers to
vour questions.

If you don’t understand something
or need more help, write (include
your phone number):

Consumer Affairs
GE Appliances
Appliance Park

T h— b YrSry ANnAnez
LOUISVLIC, NY AULLD

Weito down the madal

VYV AELG EW VYV AR GHAN HARNJRLWE

and serial numbers.

You’li find them on a iabel
behind the range door or behind

the storage drawer,

These numbers are also on the
Consumer Product Ownership
Registration Card that came with
your range. Before sending in
this card, please write these
numbers here:

Model Number

Serial Number

Use these numbers in any
correspondence or service calls
COINCErning your range.

If you received
a damaged range...

Immediately contact the deaier (or
builder) that sold you the range.

Save time and money.

B afrwn wne vnnninoﬂ'
BPTEULC ‘yuu qu@ﬂt

service...

Check the Problem Solver in the
back of this book. It lists causes of

mingor gneratine nrohlems that von
4111113 Uy\/l“l & t’ ASAJAN/ALLT LALALA! J

can correct yourself,

IF YOU NEED SERVICE...

To obtain service, see the
Consumer Services page in the
back of this book.

We’re proud of our service and
want you to be pleased. If for some
wanonn Un ara nat hanntr math tha
1vasuvis ]Uu alv 11Ut uayy_y VV1LIE LLIG
service you receive, here are three
steps to follow for further help.

FIRST, contact the people who
serviced your appliance. Explain
why you are not pleased In most

Caded, Uub Wlll bUlVC tllC lJlUUlClll.

NEXT, if you are still not pleased,

1‘11-1fa all tha Aata

LG all Lhliv uutm}a—xllu}uduxs
your phone number—to:

Manaager Canciimar Ralatinne
lvlmlué\l‘, N VAL WUALIWE ANWALLAVRAD

GE Appliances
Appliance Park
Louisville, KY 40225

FINALLY, if your problem is still
not resolved, write:

Major Appliance Consumer
Action Panel
20 North Wacker Drive

MNhinaon 1T ANGNA
wivagy, 1 UUUUU

The California Safe Drinking Water and Toxic
Enforcement Act requires the Governor of
California to publish a list of substances known to
the state to cause birth defects or other reproductive
harm, and requires businesses to warn customers of
potential exposure to such substances.

ORTANT "w S”E‘REI@’H@NS

Read &EE HESER"EECEIGHS Eﬁ@E@T € ﬂSﬁHg UHS appﬂance. »

"The ﬁhprglaeq mqulahnn in qplf.—r‘lpnn SuEns mvpc
off a very small amount of carbon monoxide durmg
the cleaning cycle. Exposure can be minimized by
venting with an open window or using a ventilation
fan or hood.




When using electrical appliances, basic safety
precautions should be followed, including the
following:

o Use this appliance only for its intended use as
described in this manual.

* Be sure your appliance is properly installed
and grounded by a qualified technician in
accordance with the provxded installation
instructions.

* Don’t attempt to repair or replace any part of
your range unless it is specifically recommended
in this book. All other servicing should be referred
to a qualified technician.

° Before performing any service, DISCONNECT :

THE RANGE POWER SUPPLY AT THE.
HOUSEHOLD DISTRIBUTION PANEL BY
REMOVING THE FUSE OR SWITCHING OFF
THE CIRCUIT BREAKER. -

ORTANT SAFETY IN

RNING—Al ranges can tip and

14 ¢
un_gﬁi'y could result. To Prevent

accidental tipping of the range,
attach it to the wall and floor by
installing the Anti-Tip device
supplied. (See Installation
Instructions.) To check if the
device is installed and engaged
properly, carefuily tip the range
forward until it engages the device.
If you pull the range out from the wall for any

reason, make sure the device engages the range
when you push the range back.

° Do not leave children alone—children should
not be left alone or unattended in an area where an
appliance is in use. They should never be allowed
to sit or stand on any part of the appliance.

> Don’t allow anyone to climb, stand or hang on
the door, drawer or cooktop. They couid damage
the range and even tip it over, causing severe
personal injury.

¢« CAUTION: ITEMS OF INTEREST TO
CHILDREN SHOULD NOT BE STORED IN
CABINETS ABOVE A RANGE OR ON THE
BACKSPLASH OF A RAN@E—-—@HELDREN '

FTRATDTRIIN MR MMEIM T2 A R BRED A SNEF

CLIMBING ON THE RANGE EU HRILARIE

YTEMS COULD BE SERIOUSLY INJURED.

» Do not store flammable materials in an oven or
near the cooktop.

‘n mmaurnnd -

» Never wear loose-fitiing or hanging garments
while using the appliance. Flammable material
could be ignited if brought in contact with hot
heating elements and may cause severe burns.

e Use only dry pot holders—moist or damp pot
holders on hot surfaces may result in burns from
steam. Do not let pot holders touch hot heating
elements. Do not use a towel or other buiky cioth.

e For ybur safety, never use your appliance for
warming or heating the room.

* DO NOT STORE OR USE COMBUSTIBLE
MATERIALS, GASOLINE OR OTHER
FLAMMABLE VAPORS AND LIQUIDS IN
THE VICINITY OF THIS OR ANY OTHER

APPLIANCE.

* Keep hood and grease'filters clean to maintain

good venting and to avoid grease fires.

° nn not lot a’-nnlnng ureaep or nthap {1 nmmai}

RO BRIV ARW WP ERREL, BT VA VVERWE Aidsansal

matenals accumulate in or near the range.

- @ UU IIUI uae water on gf ¢ase m'es.
<L Never pick up a flaming pan. Smother

|
flaming pan on surface unit by covering

pan completely with well-fitting lid, cookie sheet or

~ flat tray, or if available, use dry chemical or foam-
- type extmgmsher Flammg grease outside a pan can

be put out by covering with baking soda or, if
available, a multi-purpose dry chemical or foam-

type fire extmgulsher

» Do not touch heatmg eléments or interior

 surface of oven. These surfaces may be hot enough
- to burn even though they are dark in color. During

and after use, do not touch, or let clothing or other
flammable materials contact surface units, areas

P SRR, &

nearuy suriace units or any interior area of the

~oven; allow sufflclent time for coohng, first.

- Potentially hot surfaces include the (Cooktop, areas
facing the cooktop, oven vent opening, surfaces

neaar thie nAnening Arayisrag arnn a nvan A~

A th oo
UGl uiv uyunuug, VAVVILLD al VUL LD UYL QUUIL

and metal trim parts above the door. Remember:

The inside surface of the oven may be hot when the -

2103w QUL EALL UL LU U a2y Vv Al Aavsaa Laal

door is opened.

e Wi/ Tanes nnolrimer nn\n , "‘r\“r\ % even ds memy ax

= When cooking pork, follow the directions EAdU.ly

and always cook the meat to an internal temperature
of at least 170°F. This assures that. in the remote

28RO aid QFIWAWD aallng LA S S LW L AW

possibility that trichina may be present in the meat,
it will be killed and the meat will be safe to eat.

(continued next page)
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Oven

o Stand away from range when opening oven
door, Hot air or steam which escapes can cause

burns to hands, face and/or eyes.

Bennd numasmennesned

Fond o
s Don’t heat unopened food containers in the

oven. Pressure could build up and the container
could burst, causing an injury.

s Keep oven vent unobstmcted
' » Keep oven free from grease bulldup

e Place oven shelf in ‘desired position while oven.

nnnnn 1 Tf chale +ha handlad whan hat dnnnt

HB £O0Ge. 11 SNCIVES xuum, uLv ucuu.uuu WWIILLL 11U, GU LU

let pot holder contact heatmg units in the oven.
° Puﬂmg out sheif to the sheif siop isa

convemence in llftmg heavy foods. Itisalsoa - ‘

of Buze
PE ecaution agaunm HH fa ORER uﬁ‘dﬂhlus hot

surfaces of the door or oven walls.

« When using cooking or roasting bags m oven,
follow the manufacturer’s directions.

* Do not use your oven to dry newspapers. If
overheated, they can catch fire.

» Do not use oven for a storage area. Items stored
in an oven can ignite. .

« Do not leave paper products, cooking utensils,
or food in the oven when not in use.

[PORTANT SAFETY INSTRUCTIONS

(continued)

QAlf F Bncneeionne § Rurase
ST~ ACATMNE UVCii
¢ Do not clean door gasket. The door gasket is

essential for a good seal. Care shouid be taken not
to rub, damage or move the gasket.

» Do not use oven cleaners. No commercial oven
cleaner or oven liner protective coating ot any kind
should be used in or around any part of the oven.

¢ Clean only parts listed in this Use and
Care Book.

» Before self-cleaning the oven, remove broiler
pan and other cookware.

° Be sure to wipe up excess spillage before

ofowts o
starting the Self-Clean operation.

EN
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Surface Cooking Units

rﬁ::-/‘ .. ° Use proper pan size— ‘This
‘ appliance is equipped with different
= | size surface units. Select cookware
havmg flat bottoms large enough to cover the
surface unit heating element. The use of undersized
cookware will expose a pomon of the heatmg

element to direct contact and may resuit in ignitio
of clothing. Proper relationship of cookware to -

l‘\‘]mﬁ'ﬁ“ “71]] I M 1
SUInCT Wi aisSC lmp"f‘"e efﬁCIem‘}’

e Never leave surface units unattended at high
heat semngs. Boilover causes bmumug duu glcaay
spillovers that may catch on fire.

o Be sure drip pans and vent are not covered
and are in place. Their absence during cookmg

‘couid damage range paris and wiring. .

» Don’t use aluminum foil to line drip pans or
anywhere in the oven except as described in this
book. Misuse could result in a shock flre hazard or

‘damage to the range. {
o Only certain types of glass, glass/ceramlc,

earthenware or other glazed containers are
suitable for coaktop service; others may break

" because of the sudden change in iemperature. occ k

sectlon on Surface Cooking for suggestlons

» To minimize the possibility of burns, ignition of -
flammable materials, and splllage the handle of a

container should be turned toward the center of the .
range without extending over nearby surface units.

. Always turn surface unit to OFF before
removing cookware.

e Keep an eye on foods being frned at HE or
MEDIUM HIGH heat settmgs. -

¢ To avnnd the pn&elhnﬂa‘y ofa hnrn or pim‘trw

~ shock, always be certain that the controls for all

surface units are at OFF position and all coils
are cool before attempting to remove the unit. -

e Don’t immerse or soak w-mnveahlp surface

% BEMANRAW.

-units. Don’t put them in a dishwasher. Do not

self-clean the surface units in the oven.

o When flaming foods are under the hood, turn

the fan off The fan_if nymﬁ:hnn may s:ggrpsuﬂ

CHAY, RERAM WHHRe B ARV KEBERy W CEeAdRE=g AA
the flame.

P4 W -

» Foods for frying shouid be as dry as possibie.
Frost on frozen foods or moisture on fresh foods

o hat fatr ty b
Cari Cause nou idu 0 bubble up and over sides

of pan.




IMPORTANT SAFETY m%@%

(continued)

» Use little fat for effective shallow or deep-fat

frying. Filling the pan too full of fat can cause
spillovers when food is added.

o If a combination of oils or fats will be used
in frying, stir together before heating, or as fats
melt siowly.

o Always heat fat slowly, and watch as it heats.

» Use deep fat thermometer whenever possible to
prevent overheating fat beyond the smoking point.

Oven Cooking

e Preheat oven only when necessary. Most foods will
cook satisfactorily without preheating. If you find
preheating is necessary, watch the indicator light, and
put food in oven promptly after the light goes out.

= Always turn oven off before removing food.

® Uuuug Udmug, avoid frequent door upcmug,a Keep
door open as short a time as possible if it is opened.

a O Anl ala
S LO0K \.«uxuyu,u.« oven meals instead of just one food

item. Potatoes, other vegetables, and some desserts
will cook together with a main-dish casserole, meat
loaf, chicken or roast. Choose foods that cook at the
same temperature and in approximately the same
amount of time.

° Use residual heat in the oven whenever possible to
uumu LUUmug L«dbbcu}lca, OVEn lucalm, eic. AIDG add
rolls or precooked desserts to a warm oven, using
residual heat to warm them.

ARAREZTTR
MRRE B \/UUl.lnlls

o Use cookware of medium-weight aluminum, with
tight-fitting covers, and flat bottoms which completely
cover the heated portion of the surface unit.

nnnnn all s }‘ = 11 I am,

= Cook fresh vegetaoies wiln
water in a covered pan.

e Watch foods when brincine them qynpl{]y to r‘nnklng

Yalvll tuvuo VVllVll ULIIIEAE1E Lilviil

temperatures at high heat. When food reaches cooking
temperature, reduce heat immediately to lowest setting
that will keep it cooking.

e Use residual heat with surface cooking whenever
possible. For example, when cooking eggs in their

wmgsm A3a3es Juepaoduny

SUOT

shells, bring water and eggs to a boil, then turn to

N nAd A1
Sy pumuuu and cover cookware with lid to CGmI}lvw

the cooking.

1, SurArg-ASIS5

©

sdz

8




)

FEATURES
90 ©

== Ehr =\ Broiler Pan

JBP22GR
JBPZZR
JBPZ4GR
JBPZ5GKR
JBP26AR
JBPZ6GR
JBP26WR

T W s Gt N TR
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(NOTE: Not all doérs have windows.)

" Som e models have lift-up
ooktops for easier cleaning.




Explained
Feature Index (Not all modeis have aii features.) on page
1 Storage Drawer (on some models) 25,26
2 Anti-Tip Device (See Installation Instructlons ) 3,27,29
3 Broil Unit 26
4 Door Latch (Use for Self-Clean only.) 21,22
5 Oven Cycling Light 13
6 Surface Unit Controls : , 8
7 Oven “ON” Light 13
8 Oven Set Controi ' i3
9 Automatic Oven Timer, Clock and Mmute Timer 12
10 Oven Temp Control ' - _ 13 g
11 Curfara TTrnf “ﬁ\T” Tndiratar T ioht ' ' R @
ilL Uu.llu\.f\a LRIy SLAGIVQVUL Rl 52A0 . ~ =P
12 Oven Cleaning Light 21 : g
- : 6
13 Broiler Pan and Rack (on some models) o 17-20, 26 w0
(Do not clean in Self-Cleaning Oven.) , , (=)
- : e
PN 14 Oven Vent : 24 '<
<y (Located under the right rear surface unit. ) o ‘ )
15 Lift-Up Cooktop (on some models) o v 23 ﬁ
16 Calrod® Surface Unit, Drip Pans ' 23, 26 b
? i ? -
17 Model and Serial Number Location ! 2 %
{hehind the ranoe door or hehind tha ctaracse drawer) ) vy
\ W ALLLANS UliWw 14411 5 WIVA VI UWAILIIG LW OwVUL &v RELEATYY Wi J uu
18 Oven Interior Light (on some models) ‘ 13 ®
{Comes on automatically when door is opened.)
19 Oven Shelf Supports ’ v 13
20 Oven Shelf (Number may vary.) - 13,26
21 Bake Unit (May be lifted gently for wiping the oven floor.) 26
22 Gven Light Switch (E i models with oven wWindow) ) 13
23 Anti-Tip Label —_
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SIIRFACE COOKING
Sce Surface Cookmg Guxde.

At both OFF and HI the control “clicks” into position. You may hear slight
“clicking” sounds during cooking, indicating the control is keeping the unit

at the heat level or power level you set.

How to Set the Controls
= Push the knob
& ~—~ \ in and tum in
n ~ either direction
12 to the heat setting
X you want.

Be sure you tumn control to OFF when you finish
cooking. The surface unit indicator light will glow
when ANY heat on any surface unit is on.

Heat Setting Guide

HI-—Used to begin cooking or to bring water to a
boil. Reduce heat setting after water boils.

MEDIUM HIGH——(Setting halfway between HI and
MED) Maintains a fast boil on large amounts of food.

MED—Saute and brown; keeps food at a medium
boil or simmer.

MEDIUM LOW-—(Setting halfway between MED
and LO) Cook after starting at HI; cooks with httle
water in covered pan.

L0O—Used for long, slow cooking (smmermg) to
tenderize and develop flavors. Use this setting to melt
butter and chocolate or to keep foods warm.

NOTE: Surface Indicator Light may glow between LO
and OFF, but there is no power to the surface units.

[m]=]
ao
OFF
Lo _ M
N ‘ 7

=00 )=
weoomn=\ Ml /~eweon
N * % MEDIUM
tow N\ \  HIGH

Wok Cooking

e ey

We recommend that you use only a flat-bottomed
wok. They are available at your local retail store.

o0

Do not use woks that have support rings. Use of these
types of woks, with or without the ring in place, can
be dangerous. Placing the ring over the surface unit
will cause a build-up of heat that will damage the
porceiain cooktop. Do not try to use such woks

wuritte nand tBan sionar Wres el bua st recnder bl 28 1o o
WAMIVUL LT LIIE. 1UU LUUIU UT STULIVUWDLY DULIGU 11 UIC

wok tipped over.




Canning should be done on surface units only.

it?
Pots that extend beyond one inch of surface unit’s

drip pan are not recommended for most surface
cooking. However, when canning with water-bath or
pressure canner, larger-diameter pots may be used.
This is because boiling water temperatures (even
under pressure) are not harmful to cooktop surfaces
surrounding the surface units.

TXMNRAL A RTRITRT,
BEARFIVAR Y U L21N]
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HOWEVER, DO NOT USE LARGE DIAMETER
CANNERS OR OTHER LARGE DIAMETER

20TS FOR FRYING OR BOILING FOODS OTHER
THAN WATER. Most syrup or sauce mixtures—

and ail types of frying—cook at temperatures much
higher than boiling water. Such temperatures could
eventually harm cooktop surfaces surrounding

surface umts

Bavnsewra e @
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1. Be sure the canner fits over the center Qf the
surface unit. If your range or its location does not
allow the canner to be centered on the surface unit,

use smaller-diameter pots for good canning results.

2. For best results, use canners with flat bottoms.

Canners with flanged or rippled bottoms (often found

in enamelware) don’t make good contact with the
surface unit and take a long time to boil water.

{ J &

3 =3

Flat-bottom canners are recommended.

3. When canning, use recipes and procedures from
reputable sources. Reliable recipes and procedures are
available from the manufacturer of your canner;

2oy

nfant nf ola o £ Al nn DI
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and Kerr; and the United States Department of
Agriculture Extension Service.

" 4. Remember that canning is a process that generates
large amounts of steam. To avoid burns from steam or
heat, be careful when canning.

NOTE: If your house has low voltage, canning may
take longer than expected, even though directions

have been carefully followed. The process time will
nnnr‘ I‘\Il

be Oh\ll twiived J

(1) usmg a pressure canner, and

(2) starting with HOT tap water for fastest heatmg of
large quantities of water.
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Cookware Tips

1. Use medium- or heavy-weight cookware. 2. To conserve the most cooking energy, pans should
Aluminum cookware conducts heat faster than other be flat on the bottom, have straight sides and tight
metais. Cast-iron and coated cast-iron cookware are fitting lids. Match the size of the saucepan to the size
slow to absorb heat, but generally cook evenly at low of the surface unit.

unevenly if not combined with other metals.

or medinm heat cpthngq Steel pans may cook

Directions and Settings Directions and Settings
Food Cookware to Start Cooking to Complete Cooking | Comments
Cereal '
Cornmeal, grits, | Covered HI. In covered pan bring MEDIUM LOW or LO, then Cereals bubble and expand
oatmeal Saucepan water to boil before adding | add cereal. Finish timing as they cook; use large enough
cereal. according to package directions. | saucepan to prevent boiiover.
Cocoa Uncovered HI. Stir together water or. MED, to cook 1 or 2 minutes Milk boils over rapidly. Watch as
Saucepan milk and cocoa ingredients. | to completely blend boiling point approaches.
» Bring just to a boil. ' ingredients. , -
Coffee Percolator HI. At ﬁrst perk, sw1tch LO to maintain gentle Percolate 8 to 10 minutes for
heat to LO. but stcady perk. _ 8 cups, less for fewer cups.
Eggs '
Cooked in shell Covered HI. Cover eggs thh cool LO.Cookonly3to4
Saucepan ‘water. Cover pan, cook minutes tor sott cooked,
until steaming. - 15 minutes for hard cooked.
Fried sunny-side-up | Covered MEDIUM HIGH. Meit butter,| Continue cooking at MEDIUM | If you do not. cover skillet, baste
Skillet add eggs and cover skillet. - | HIGH until whltes are justset, | eggs with fat to' cook tops evenly.
- : - about 3 to 5 more minutes. .
Fried over c€aSy Utiicovered HI. Melt butter. .I.:O, thenadd e CEEs. ‘When
Skillet v bottoms of eggs have just
: ’ set, carefully turn over to
) . » cook other side.
Poached ’ Covered HI. In covered pan bring LO. Carefully add eggs. Cook | Remove cooked eggs with slotted
Saucepan water to a boil. uncovered about 5 minutes | spoon or pancake turner.
at MEDIUM HIGH.
Scrambled or omelets | Uncovered HI. Heat butter until light MED. Add egg mixture. Eggs continue to set slightly after
Skillet golden in color. . Cook, stirring to desired " cooking. For omelet do not stir
doneness. ' - last few minutes. When set, fold
| in half.
Fruits Covered HI In covered pan bring LO. Stir occasionally and Fresh fruit: Use 1410 122 cup
Saucepan fruit and water to boil. check for sticking. - water per pound of frult
Dried fruit: Use water as package )
directs. Time depends on whether
fruit has been presoaked. If not,
allow more cooking time.
Meats
Braised: Pot roasts of | Covered HI. Melit fat, then add meat. | LO. Simmer uniil fork tender. | Meat can be seasoned and floured
beef, lamb or veal; Skillet Switch to MEDIUM HIGH : before it is browned, if desired.
pork chops and steaks to brown meat Add water v Liquid variations for flavor could _
oi other liquid. be wine, fiuit or tomato juice of
meat broth.
Timing: Steaks 1 to 2 inches: 1 to
2 hours. Beef Stew: 2 to 3 hours.
‘ Pot Roast: 2" to 4 hours.
Pan-fried: Tender Uncovered HI. Preheat skillet, then MEDIUM HIGH or MED. Pan frying is best for thin steaks
chops; thin steaks up | Skillet grease lightly. Brown and cook to desired and chops. If rare is desired,
to 3/4-inch; minute doneness, turning over preheat skillet before adding meat.
steaks; hamburgers; as needed.
franks and sausage;
thin fish fillets

WY
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3. Deep Fat Frying. Do not overfill cookware with fat
that may spill over when adding food. Frosty foods
bubble vigorously. Watch foods frying at high
temperatures. Keep range and hood clean from

arcnimulatad
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Directions and Settings Directions and Settings to '
Foed Cookware | to Start Cooking Complete Cooking Comments
Meats '
Fried Chicken Covered HI. Melt fat. Switch to LO. Cover skillet and cook For crisp, dry chicken, cover
Skillet MEDIUM HIGH to brown until tender. Uncover last only after switching tc LO
chicken. few minutes. for 10 minutes. Uncover and
o cook, turning occasionally
o , . : for 10 to0 20 minutes,
Pan-fried bacon Uncovered | HI. In cold skillet, arrange MEDIUM HIGH. Cook, A more attention-free method
Skillet bacon slices. Cook just until turning over as needed. - is to start and cook at MED.
starting o sizzle. - : ) : . :
Sauteed: Less tender | Covered HI. Melt fat. Switch to MED LO. Cover and cook Meat may be breaded or
thin steaks (chuck, Skillet to brown slowly. until tender. marinated in sauce before
round, etc.); liver; frying.
thick or whole fish. :
Simmered or stewed | Covered HI. Cover meat with water LO. Cook until fork tender Add salt or other seasoning
meati; chicken; Dutch Oven, | and cover pan or keiiie. {Water shouid boii siowiy.) before cooking if meat has
corned beef; smoked | Kettle or Cook until steaming. For very large amounts, not been smoked or
pork; stewing beef; Large : : imediuin heat may be needed otherwise cured.
tongie; etc. Saucepan . _ ‘ ,
Pv{clﬁﬂg Ch%ﬁl-“iﬁ‘v‘, Small MEDIUM LOW. A 'lﬁ'v'v' 16615 | Use Si‘ﬁé‘m auuau: uiiit. - When lumuug ula.mluua.u OWS,
marshmaliows, Uncovered | minutes to melt through. Stir to add milk or water.
butter Saucepan. | smooth. , o :
Pancakes or Skillet or MEDIUM HIGH. Heat skillet Cook 2 to 3 minutes per side. * Thick batter takes slightly
French toast Griddle 8 to 10 minutes, Grease lightly, o longer tisae, Turn gver
pancakes when bubbles
rise to surface.
Pasta : . :
Noodles or spaghetti | Large HL In covered kettle, bring MEDIUM HIGH. Cook uncovered | Use large enough kettle to
Covered salted water to a boil, uncover luntxl tender For large amounts, prevent boilover. Pasta
Ketile or Pot| and add pasta slowly so boiling | HI may be needed o keep water - | doubies in size when cooked.
does not stop. ‘at rolling boil throughout entire
] » " cooking time. . : :
Pressure Cooking Pressure HI. Heat until first jiggle MEDIUM HIGH for foods - Cooker should jiggle 2 to 3
Cooker or is heard. cooking 10 minutes or less. times per minute,
Canner MED for foods over 10 minutes.
Puddings, Sauces, Uncovered | HI. Bring just to beil. LO. To finish cooking. Stir frequently to prevem
Candies, Frosiings | Saucepan sticking.
Vegetablss _ : _ ‘ ]
Fresh Covered HI. Measure 1/2 to 1 inch -MED. Cook 1 pound 10 to 30 Uncovered pan requires more
Saucepan water in saucepan. Add salt or more mmutes, dependmg water and longer time. ‘
aiid prepared vegetable. oOfi tendermess of vegeiabie. '
In covered saucepan bring
to boil. -
Frozen Covered HI. Measure water and sait LO. Cook according to time Break up or stir as needed
Saucepan as above. Add frozen block on package. while cooking.
of vegetable. In covered ’
sancepan bring {o boii. ' :
Sauteed: Onions; Uncovered | HL In skillet, melt fat. MED. Add vegetable. Turn over or stir vegetable as
green peppers; Skillet Cook until desired necessary for even browning.
ustiiGOTiIs; Celery; €ic. ienderness is reached. ) .
Rice and Grits Covered HLI. Bring salted water fo a boil. MEDIUM LOW. Cover and cook | Rice and grits triple in volume
Sauce pan according to time. after cooking. Time at

MEDIUM LOow. RICE 1 cup

IILC auu L Cups WulUl lU! AJ
minutes. Grits: 1 cup grits and
4 cups water for 40 minutes.

apincy Funjoo)) Idejang




AUTOMATIC TIMER AND CLOCK

The automatic timer and clock on your range are STOPTIME  DELAY START . Al
helpful devices that serve several purposes. Wil e, PP Pt
p purp N » v, N 2 v, f\ ﬁ%" /
Zg () o5 19@3—_ gg™ 3
//\?’\\ KRS W‘
e 14 \
PUSH TU TURN 1]
To Set the Clock Minute Timer To Set the Minute Timer
To set the Clock, push the knob in The Minute Timer has been To set the Minute Timer, turn the
and turn the clock hands to the combined with the CLOCK. Use it center knob, without pushing in,

correct time. (The Minute Timer
pointer will move also. Let the
knob out, then turn the Minuie
Timer pointer to OFF.)

to time all your precise cooking
operations. You’ll recognize the
Minuie Timer as ihe pointer which
is different in color and shape than
the clock hands.

until pointer reaches number of
- minutes you wish to time.
LREE nnbnn msnn smmnzdrnd aeem b L0 Sem
UVAHIULSD alC 1Al ACU, Up W Uy, 111
the center ring on the clock.) At
the end of the set time, a buzzer

~ sounds to tell you time is up.
- Turn knob, without pushmg in,
. untii pointer reaches OFF and
‘ buzzer stops.

Questions and Answers

Q. Must the clock be set on correct time of

day when I wish to use the Autematic Timer

for baking? '

A. Yes, if you wish to set the DELAY START or
STOP TIME diais {on some models) to turn on and
off at set times during t{imed functions.

Q. Can I use the Minute Timer during oven
cooking?

A.The Minute Timer can | be used during any cooking

TOF AW QTADT nand
u.uu.uuu .l ne AulUlllaub .lll!.lClb \UDL:I'\I L LIARL ainu

STOP TIME dials) are used with TIMED BAKED
function only.

[A—
No

a. Slmuld I change the clock whlle I’m Time
Cooking in the oven?

A. The clock should not be changed during any
program that uses the oven timer. You must either
stop those programs or wait until they are ﬁmshed
DeIOI'e (,n(mgmg fime.




USING YOUR OVEN

i mnd 1nol

o Bnne lonéabs o
BRIV BAVE lwk thc oven d(‘n}l wuh LRiC QOO u‘umll cnbcpt wucn btll"l,lcdlullg

Before Using Your Oven

1. Look at the controls. Be sure
you understand how to set them
properly. Read over the directions
for the Automatic Oven Timer

s0 you understand its use with
the controls.

e warnd

2. Check oven interior. Look at
the shelves. Take a practice run
at removing and replacing them
properly to give sure, sturdy

support.

3. Read over information and tips
that follow.

4. Keep this book handy so you
can refer to it, especially during
the first weeks of using your
new range.

Oven Ceontrols

ovsu SET ovmmw#

(f%\ mm

Some models have one oven
control knob—OVEN TEMP.
Other models have two oven
controi knobs—OVEN TEMP and
OVEN SET. The OVEN SET knob
has settings for BAKE, TIMED

BAKE, BROIL and OFF.

QVEN TEMP control maintaing
the temperature you set, from
WARM (150°F.) tc BROIL

- (550°F.) and also at CLEAN

(880°F.). On some models, the

JTIOAT TERAD 1,
O‘V AN RRLIVRED MIUU a.lBU lul!lb lllc

-oven OFF

“ n on Dwoling T iak lnnm -

ER LR A A Y0 ) J\rllll

ulsll‘ s

" until the oven reaches your

selected temperature, then goes

“off and on with the oven umt(s)

during cooking.

DP\E& mAx 21 ‘TC ‘l:h\.v OV \.«ll, Vel l-U

high temperature settings, is
speedy. It rarely takes longer than
10 minutes. Preheat the oven only
when necessary. Most foods will
cook satisfaciorily without
preheating. If you find preheating
is necessary, keep an eye on the
indicator hght and put food in the
oven promptly after light goes out.

The Oven On Light will glow any
time the OVEN SET knob is not in

the OFF pOSlIIOIl

300D pue Jawzgl IneWOINY

n‘?ﬂ“

Sarfaf
VAL I.Jlsll& \Ull SOITIC 1uuucm }

The light comes on automatically when the door is opened. (On models with

oven window, use switch to turn iight on and off when door is ciosed.)
Switch is located on the front of the door.

Oven Interior Shélves

The shelves are designed with stop-locks, so that
when placed correctly on the shelf supports, they will
stop before coming completely out from the oven, and
will not tilt when removing food from or placing food
on them.

TO REMOVE
THE SHELVES
from the oven, pull
the shelf toward
you, tilt front end
upward and pull
the shelf out.

TO REPLACE, place the shelf on shelf support with
stop-locks (curved extension under shelf) facing up

and toward the rear of the oven. Tilt up front and push
shelf toward the back of the oven until it goes past

“stop” on the oven wall. Then lower the front of the
shelf and push it all the way back.

=

‘ -fe;f;’_:?-

The oven has four
shelf supports—

A (bottom), B, C and
D (top). Shelf
positions for cocking
food are suggested on
Baking, Roasting and
Broiling pages.

13
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ven ‘1T hermostat

// E'L&X
//\M// \\ K770 1 A

: (:s( N 23 )
\ \eoorotes/ / ¢ LSy
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Frontof

Back of
QOVEN TEMP knob OVEN TEMP knob

Use the time given in your recipe when using the ,
oven for the first time. Oven thermostats, in time, may
“drift” from the factory setting and differences in
timing beiween an oid and a new oven of 5 to 10
minutes are not unusual. Your oven. has bccu set

correctly at the factory and is more likely to be
accurate than the oven which it replaced. However, if *
you find that your foods consistently brown too little
or too much, you may make a simple adjustment in
the thermosiat (Oven Temp) knob. ‘

USING YOUR OVEN

{coniinued)

To adjust the thermostat knob:
1. Pull the knob off the shaft, look at the back of the
knob and note the current seiting before making any
adinotmantae
GUJUDLIIIUIIID-
2. Loosen both screws on the back of the knob.

3. If the oven temperature seems t00 hot move the

l)UllllCl lUWdlu ulc WUlU& lVlﬂl\E bUULﬂI\ l.l. ult}
tpmppratnrp seems to0 nnnl move the pnxntpr toward

the words MAKE HO-TI‘ER. Each notch will change
the oven temperature about 8 degrees Fahrenheit.

4. Tighten the screws.

5. Ren]ace the knnh margh__ the ﬂ at area of the
knob to the shaft.

for Baking
Rad

od in oven, Dcmg OVER SET
cartain a ahant 1 inch nf i)
Wwivh CRAAAR LW AWEL Y & GALJWIUEL 1 RAdAWIA VL

space between pan and walls of 7 BAKE
oven for good circulation of heat. f Q\

Close oven door. During baking, (2e=_27)
avoid frequent door openings to \\g o)
prevent undesirabie resulis. & S

OVENTEMP atep 3: Check food for doneness at
! uuuuuuxu tll.ll\t Ull l\d\«.l U CUU}\
3t longer if necessary. Switch off heat
AR
-5 5 and remove foods.
»Enys
NB%

Step 2: Turn OVEN SET knob (on
some models) to BAKE and :
OVEN TEMP knob to the

fanmmmarntizea 1rnr rlacies
WPV GLULY yUu utdiie.

e
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The automatic oven timer controls are designed to t

{on some modeis)

urn the oven on or off

automatically at specific times that you set. (Use TIMED BAKE on the

OVEN SET knob.)

BAKE

How to Set Immediate Start and Automatic Stop

NnTF- Refnra hooi

APVAVVEN Uvélnllllls, lllﬂk\d
sure the hands of the range clock
show the correct time of day.

To start cooking immediately and
turn off automatically, you must

- turn the OVEN SET knob to
TIMED BAKE. Remember, foods

14 Fra A1
continue COOKing aiter Contio:s are

off because the oven retains heat
for a long time, if the oven door is
not opened.

STOP TIME DEI.AYSTART
‘\\ 1I2 II, \ll“ - -~

\\\‘"J,:"/
w
’/luhl\
Nugu,[

A

-

[

3
,'/I/m\\\‘
Y b 4

s

-!g 3 23
4 w \

/nh\\ ’/ulu\‘

PUSH Y0 TURN

ot Qe Mhann oo
Stek. 1: To set wop. Time, puau in

knob on STOP TIME dial and turn
pomter to time you want oven to
turn off; for example 6:00. The
DELAY START dial should be at
the same posiiion as the time of
day on clock. - ’

OVEN TEMP

ovsnssr'~_

((i&\Q’%\

‘9}

 Step 2: Turn OVEN SET knob to

TTR DAYLD AT
xuv{ED DA, 1u1u U VDU

TEMP knob to oven temperature,
for example 250°F. The oven will-

~start immediately and will stop at

the time you have set.

How to Set Delay Start and Stop

Delay Start and Stop is setting the
oven timer to turn the oven on and

off automatically at a later time than'

the present time of day. You must
use the TIMED BAKE setting.

Clock
DEIAV smrr 12,

d : @4— o2 ("3
- w ~

'/'uln‘\\ '/'l:ll\‘\ - h \
PUSH TO TURN

D
Y ‘L Y,
w

thw

\\\‘I‘

Step 1: To set start time, push in
ann nn NIET AV S"I"A RT Ainl and

ELNFLUIR VIV A 3 &) ) AL3ANT Q1AL AdRk
turn pointer to time you want oven
to turn on, for example 3:30.

STOPTIME  DELAY START \ 12,
‘\\\‘1&11/1 \\\qu,/

g Z
6
i n\\ "/'uh\\\ -

PUSHTO TURN

D
L,

w
/luh\\\
W&,

-
@ 5
,"lll\\\‘

\
\\\‘

Step 2: To set Stop Time, push-in
knob on STOP TIME dial and turn
pointer to time you wani OVEn to -
turn off, for cmuuplc 6:00. This
means your recipe called for two
and one-half hours of baking time.

Foods that are highly perishable,
such as milk, eggs ﬁsh stuffings,
poultry and pork should not be
allowed to sit out for more than

one hour before or after cooking.

oratiira nrnmant. tha
Room ‘:empuuww Piomcils uic

growth of harmful bacteria.
NOTE: Re sure that gvan licht ic

£ 1S

off because heat from the bulb will
speed harmful bacteria growth.

NOTE: The time on STOP TIME
dial must be later than the time
shown on range clock and DELAY
START dial.

Step 3: Turn OVEN SET knob to
TIMED BAKE. Turn OVEN
TEMP knob to 250°F. or

‘recommended temperature.

Place food in oven, close the door .
and automatically the oven will be
turned on and off at the tlmes you

" hava cat

).94 9°% Al
Al VW OWwi. ‘V' uuu \aUUMllE I.D

completed, turn OVEN SET to
QOFF and remove food from oven.

OVEN INDICATOR LIGHT(S) at
TIMED BAKE setiing may work
differently than they do at BAKE
seiting. Carefully recheck the steps
given above. If all operations are
done as explained, oven will

operate as it should.

15
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1 Alnivniniirmm rmanac Aaandisad kg
Ae LAICERIRIRAVILAY yaua vulivtusid llbat

conventional baking, light, shiny finishes generally

BAKING GUIDE

rrrsalrle
u.

give best results because they help prevent
overbrowning. For best browning results, we

recommend dull bottom surfaces for cake pans and

pie plates.

2. Dark or non-shiny finishes and glass cookware
generally absorb heat, which may result in dry, crisp

crusts. Reduce oven heat 25°F. if lighter crusts are

lbl\.ly’ 'or lllUbl

an ha

Aagienad Dasmid e~ ~f a a fanda
UUDIICU l\al.uu UlUWllﬂls O1 80iiC 100GS Cani o€

achieved by preheating cast-iron cookware.

2 Drahoating ﬂne nvan ic nnt al\xmyc necessary,

=Y
w0 & AWAAWELLALE

VY WAL LD RAVL GRLYV

AUV O

especially for foods which cook longer than 30 to 40
minutes. For foods with short cooking times,
preheating gives best appearance and crispness.
Although preheating is not necessary with meats, it is
preferred for baked goods.

4. Open the oven door to check food as little as

TawATTra:

qilla = ha A+
PUDBIUIU l.a piey \rlll Uneven uvauus ana LU save \allblsy.

Oven

Shelf Time, |
Food Cookware Position | Temperature | Minutes | Cominents
Bread :
Biscuits (1/2 in. thick) | Shiny Cookie Sheet ,C 400°-475° ~15-20 | Canned, refrigerated biscuits take 2 to
} ' 4 minutes less time.
Coffee cake Shiny Metal Pan with ,B 350°-400° 20-30
satin-finish bottom : : »
Corn bread or muffins | Cast-Iron or Glass Pan B 400°-450° 20-40. | Preheat casi-iron pan for crisp crust.
Gingerbread Shiny Metal Pan with B 350° 45-55
satin-finish bottom : .
Muifins Shiny Metai Muffin Pan AB 400°-425° 20-30 | Decrease about 5 minutes for muifin
: o mix, or bake at 450°F. for 25 minutes,
then at 350°F. for 10 to 15 minutes.
Popovers Deep Glass or Cast-Iron Cups - - B 375° 45-60
Quick loaf bread Metal or Glass Loaf Pan ‘B 350°-375° 45-60
Yeast bread (2 loaves) | Metal or Glass Loaf Pan A,B 375°-425° 45-60 | Dark metal or glass gives deepest
. hrawning
browning.
Plain rolls Shiny Oblong or Muffin Pan . 375°-425° 10-25
Sweet rolls Shiny Oblong or Muffin Pan AB 350°-375° 20-30
Cakes )
(without shortening)
Angel food Aluminum Tube Pan A 325°-375° 30-55 Two-plece pan is convement
Jelly roll Metal Jelly Roll Pan B 375°-400° - 10-15 Line pan wiih waxed paper.
Sponge Metal or Ceramic Pan A 325°-350° 45-60
Cakes :
Bundt cakes Metai or Ceramic Pan - A,B 325°-350° 45-65
Cupcakes Shiny Metal Muffin Pan B 350°-375° 20-25 | Paper liners produce moister crusts.
Fruiicakes Metal or Glass Loaf or Tube Pan AB 275°-300° 2-4 hrs. | Use 300°F. and Shelf B for small or
individuai cakes.
Layer Shiny Metal Pan with B 350°-375° 20-35 | If baking four layers, use Shelves B and D.
satin-finish bottom . ,
Loaf Metal or Glass Loaf Pan B 350° 40-60
Cookies
Brownies Metal or Glass Pan B,C 325°-350° 25-35 | Bar cookies from mix use same time.
Drop Cookie Sheet B,C 350°-400° 10-20 | Use Shelf C and increase temp. 25°F.
- 1 to 50°F. for more browning.
Refrigerator Cookie Sheet ° B,C 400°-425° 6-12
Rolled or sliced Cookie Sheet B,C 375°-400° 7-12
Fn“fn
Other Desserts - :
Baked apples Glass or Metal Pan A,B,C 356°-400° 30-60
Custard Glass Custard Cups or Casserole B 200°-350° 30-60 1 Reduce temp. to 300°F, for large
(set in pan of hot water) custard.
Puddings, Rice Glass Custard Cups or Casserole B 325° 50-90 | Cook bread or rice puddmg with
and Custard custard base 80 to 90 miniiies.
Pies
Frozen Foil Pan on Cookie Sheet 400°-425° 45-70 | Large pies use 400°F. and more time.
Meringue Spread to crust edges AB 325°-350° 15-25 1 To quickly brown meringue, use 400°F
' : for 8 to 10 minutes.
One crust Glass or Satin-finish Metal Pan AB 400°-425° 40-60 | Custard fillings require lower
Two crusts Glass or Satin-finish Metal Pan B 400°-425° 40-60 | temperature and longer time.
Pastry shell Glass or Satin-finish Metal Pan B 450° 12-15
Miscellaneous
Baked potatoes Set on Oven Stielf A,B,C 325°-400° 60-90 | increase time for larger amount
Scalloped dishes Glass or Metal Pan A,B,C 325°-375° 30-60 | or size.
Souffles Glass Pan B 300°-350° 30-75
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ROASTING

Roasting is cooking by dry heat. Tender meat or
poultry can be roasted uncovered in your oven.
Roasting temperatures, which should be low and

steadvy keen gnattaring to a minimum When roasting
l\f“\‘l, lJ l’y““vlllls oo llullllllulll YV i1l l\luaulls,

it is not necessary to sear, baste, cover or add water to
your meat.

Roasting is really a baking procedure used for meats.
Therefore, oven controls are set to BAKE or TIMED
BAKE. (You may hear a slight clicking sound,

mdlcatmg the oven is workmg properly.) Roastmg is

ancvw: inct fallawr thaca atanas
ULDJ Juai— LULIUW LRION 0‘\41}3

' Step 1: Check

nnnnhf nf maat
lel& AV § lllv“",

and place,
fat-side-up, on
roasting rack in a
shallow pan.
AT aun2l ne amiman wwrisla
\DlQllUl pail wii
rack:is a good
- pan for this.)

Line broiler pan with aluminum f011 when using pan -

for marinating, cooking with fruits, cooking heavily
cured meats, or for basting food during cooking.
Avoid spilling these materials on oven liner or door.
Step 2: Position meat in oven on sheif in A or B
position. No preheating is necessary.

Step 3: Turn
OVEN SET (on

some models) to
h o\ RNRAVYH a:ul n\mm

‘)) (&Z\Nﬁ) TEMP to 325°F.
. A\ VF /| Small poultry

By S may be cooked

2 at 375°F. for

OVEN SET

@

best browning.
Step 4: Most meats continue to cook slightly while
standing, after being removed from the oven.
Standing time recommended for roasts is 10 to 20
minutes. This allows roasts to firm up and makes
them easier to carve. Internal temperature will rise

- about 5° to 10°F.; to compensate for temperature rise,
-if desired, remove roast from oven sooner (at 5° to

10°F. less than temperature in the guide).

. NOTE: You may wish to use TIMED BAKE, as
~ described in the Bakmg section of this book to turn

oven on and nff mltnmm‘wn]lv .

Remember that food w111 continue to cook in the hot
oven and therefore should be removed when the

’desued mternal temperature has been reached

Frozen Roasis

¢ Frozen roasts of beef, pork, lamb, etc., can be started
without thawing, but allow 10 to 25 minutes per
pound additional time (10 minutes per pound for
roasts under 5 pounds, more time for larger roasts).

o Thaw most frozen poultry before roasting to ensure

even doneness. Some commercial frozen poultry can
be cooked successfully without thawing. Follow

_ directions given on package label.

Questions and Answers

Q. Is it necessary to check for doneness with a
meat thermometer?

A. Checking the finished internal temperature at the
completion of cooking time is recommended.
Temperatures are shown in Roasting Guide on

nnnneitp naoa Hnr rnacte nuar  The rankbrad at 3000}3
:

A o w2 !Jué s A VAL AVAOW VYWE U 1UD.y VUUVAVA al

with reduced time, check with thermometer at
half-hour intervals after half the time has passed.

Q. Why is my roeast crumbling when I try to carve it?
A. Roasts are eagsier to slice if allowed to cool 10 to
20 minutes after removing from oven. Be sure to cut
across the grain of the meat.

Q. Do I need to preheat my oven each time I cook a
reast or poultry?

A. It is unnecessary to preheat your oven.

Q. When buying a reast, are there any speclal tips
that would help me cook it more evenly?

A. Yes. Buy a roast as even in thickness as possible,
or buy rolled roasts.

Q. Can I seal the sides of my foil “tent” when
roasting a turkey?

A. Sealing the foil will steam the meat. Leaving it
unsealed allows the air to circulate and brown the meat.

oo
~J
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ROASTING GUIDE

1. Position oven shelf at B for small-size roasts (3 to 4. Standing time recommended for roasts is 10 to
7 ibs.) and at A for larger roasts. 20 minutes. This allows roasts to firm up and makes

them easier to carve. Internal temperature will rise

2. Place meat fat-side up, or poultry breast-s1de—up, on about 5° 10 10° F.; to compensate for temperature

broiler pan or oiher shaiiow pan wiih trivet. Do not

cover. Do not stuff poultry until just before roasting. Increase, if gl;sired, remove the roast frog'oveq;ooner
Use meat thermometer for more accurate doneness. (at 5° to 10°F. less than temperature in this guide).

(Do not place thermometer in stuffing.) 5. Frozen roasts can be conventionally roasted by

3. Remove fat and drippings as necessary. Baste a(_iding 10 t9-25. mim!tgs per p_ound mql:eAtirr_le than
T ' given 1n guide for reirigerated roasts. (10 minutes per

as desired. pound for roasts under 5 pounds.) Defrost poultry
before roasting.
Oven Approximate Roasting Time Internal
Type | 'Temperature | .Doneness in Minutes per Pound Temperature °F.
Meat i : 3to S lbs. . 6 to 8 1bs. :
Tender cuts of beef; rib, high quality 325° Rare: - 24-30 : 18-22 - . 130°-140°
sirloin tip, rump or top round* _ : Medium: 30-35 2225 150°-160°
. Well Done: 35-45 28-33 170°-185°
Lamb leg or bone-in shoulder* 325° Rare: - 21-25 : - 20-23 130°-140°
Medium: 25-30 2428 150°-160°
: - -1 Well Done: 30635 28-33 1 170°-185°
Veal shoulder, leg or loin* ) 325° - Well Done: 3545 . 30-40 170°-180°
Pork loin, rib or shoulder* "325° | Well Done: 35-45 B 30-40 170°-180°
Ham, precooked 325° To Warm: 10 minutes per pound (any weight) . 125°%-130°
- ' Under10%bs. - = 10to 15Ibs. o
Ham, raw 325° Well Done: 20-30 - 17-20 . 170°
*For boneless rolled roasts over 6 o
inches thick, add 5 to 10 minutes per
pound to times given above.
Poultry . 3¢o 5bs. Over 5 lh« ’
Chicken or Duck 325° Well Done: 35-40 . 30—35 185°-190°
Chicken pieces ‘ 350° Weil Done: . 35-40 ’ 185°-190°
L . 10to 15bs. . Qver 15 Ibs. In thigh:
Turkey ‘ -325° | Well Done: 20-25° 15-20 : 185°-190°

BROILING

Broiling is cooking food by intense radiant heat from ~ Step 3: Position shelf on recommended shelf position
the upper unit in the oven. Most fish and tender cuts as suggested in Bronlmg Guide. Most brmlmg is done
of meat can be broiled. Follow these steps o keep on C posiiion, bui if your range is connecied io 208
spattering and smoking to a minimum. Volts, you may wish to use a higher position.

Step 1: If meat has fat or grist}e niear edge, cut vertical Step 4: Leave door ajar a few inches. The door stays
slashes through both about 2” apart. If desired, fat may open by itself, yet the proper temperature is

be trimmed, leaving layer about 1/8” thick. =~ maintained in the oven.

Step 2: Place meat on broiler rack in broiler pan.
Always use rack so fat drips into broiler pan;
otherwise juices may become hot enough to catch fire.

—
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Step 5: Turn OVEN SET (on some models) and
OVEN TEMP knob to BROIL. Preheating units is not

necessary. {See notes in Broiling Guide.)

Step 6: Turn food only once during broiling. Time
Cam A e Lot A o T 10 NS

1UUUS 1U1 11151 SIUC P’ DIVLIIIE Uuluc.

Turn food, then use times given for second side as a

afarrad 4 kA thinl ag
5u1d€ o yu«u,uuu doneness. {(Where two thicknesses

and times are given together, use first times given for
thinnest food.)

Step 7: When finished broiling, tarn OVEN SET or
OVEN TEMP knob to OFF (depending on your
model). Serve food immediately, leaving the broiler
pan and rack outside oven to cool during meal for

nnnnnnnnnnnnnn

camcsl blCalllllg

Use of Aluminum Foil

You can use aluminum foil to line your broiler pan and broiler rack.
However, you must mold the foil tightly to the rack and cut shts in it just

um: un: ld{zl&

Without the slits, the foil will pi'event fat and meat juices frorn draining to

the broiler p paii. 16 Ju1bca coiild become hot cuuugu {o caich on fire. If yUU

do not cut the slits, you are frying, not broﬂmg

3pmo) Jurjseoyy

ey nnest
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Q. When bronlmg, is it necessary to always usea .
rack in the pan?

A. Yes. Using the rack suspends the meat over the
pan. As the meat cooks, the juices fail into the pan,
thus keeping meat drier. Juices are protected by the
rack and stay cooler, thus preventing excessive spatter

and smokmg
Q. Should I sait the meat before broiling?
A. No. Salt draws out the juices and allows them to

evaporate. Always salt after cooking. Turn meat with -

tongs; piercing meat with a fork allows juices to
escape. When broiling poultry or fish, brush each side
often with butter. |

Q. Why are my meats not turmng out as brown as
they should? . :

A. In some areas, the power (voltage) to the oven
may be low. In these cases, preheat the broil unit for
10 minutes before placing broiler pan with food in

oven, Check to cee if you are ngine the racommended

VUARIEL IV ANV

shelf position. Broil for longest period of time
indicated in the Broiling Guide. Turn food only
once during broiling.

Q. Do I need to grease my broiler rack te prevent
meat from sticking?

- A. No. The broiler rack is designed to reflect broiler

heat, thus keeping the surface cool enough to prevent
in€at from sticking o the surface. However, spraying
the broiler rack lightly with a vegetable cooking spray
before cooking will make cleanup easier.

duipioxg




1. Always use broiler pan and rack that comes with
your oven. it is designed to minimize smoking and
spattering by trapping juices in the shielded lower part
of the pan.

2. Oven door should be ajar. There is a special
position on door which holds door open correctly.

3. For sieaks and chops, slash fat evenly around
outside edges of meat. To slash, cut crosswise through
outer fat surface just to the edge of the meat. Use
tongs to turn meat over to prevent piercing meat and
fosing juices.

4 If desired marinate meats or chicken before
............... in

UIUll.lllg, Or Ul ueu wu.u Ud.lUCLUC DAULT ldal J 101U

minutes only.

BROILING GUIDE

5. When arranging food on pan, do not let fatty edges
hang over sides, which could soil oven with
fat dripping.

..... At sannd e

. Broiler does not nieed to be yxchcau.«d However, for
very thin foods, or to increase browning, preheat if
desired.

7. Frozen steaks can be conventionally broiled by
positioning the oven shelf at next lowest shelf
position and increasing cooking time given in this
guide 1’ times per side.

8. If your range is connected to 208 Volts, rare steaks
may be broﬂed by preheating the broﬂer and

v mnademonsen
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Quantity and/or Shelf First Side Second Side :
Food Thickness Position | Time, Minutes | Time, Minutes | Comments
Bacon 1/21b. (about 8§ - C 3% 3% Arrange in single layer.
thin slices) S
Ground Beef i ib. {4 paities) Space evenly.
Well Done 1/2 to 3/4 inch thick - C - 7 4-5 Up to 8 patties take about same time.
Beef Steaks :
Rare 1 inch thick C 7 7 Steaks less than 1 inch thick cook through
Medium (1to 1Y21bs.) C 9 9. " | before browning. Pan frying is recommended
Well Done C 13 13 Slash fat. , )
Rare 1/ inch thick C 10 7-8
Medium (2to 2% 1bs.) C 15 14-16
Well Done C. 25 20-25 o
Chicken 1 whole A 35 10-15 Reduce time about 5 0 10 minutes per
(2 t0 2% 1bs.), side for cut-up chicken. Brush each side
split lengthwise with melted butter. Broil skin-side-down first.
Bakery Products ’
Bread (Toast) or 2 to 4 slices C Y-2 172 Space evenly. Place English muffins cut-side-
Toaster Pastries 1 pkg. (2) up and brush with butter, if desired.
English Muffins 2 (split) C 3-4
Lobster Taiis 2-4 B 13-16 Do noi Cut through back of shell. Spread open.
(6 to 8 oz. each) turn over. Brush with melted butter before and
after half of broiling time.
Fisk 1-1b. fillets 1/4 to C 5 5 Handle and turn very carefully. Brush with
1/2 inch thick lemon butter before and during cooking if
desired. Preheat broiler to increase b‘rownin&_
Hamn Slices 1 inch thick B 8 8 Increase time 5 to 10 minutes per side
(preccoked) for 1% inch thick or home-cured ham.
Pork Chops 2 (1/2 inch thick) C 10 10 { Slash fat.
Well Done 2 (1 inch thick) B 13 13
about 1 1b.
Lamb Chops
Medium 2 (1 inch thick) C 8 4-7 Siash fat.
Well Done about 10 to 12 oz. C 10 10 .
Medium 2 (1% inch thick) C 10 4-6
Well Done about 1 1b. B 17 12-14 ]
Wieners and similar | 1-Ib. pkg. (10) C 6 1-2 If desired, split sausages in half
precooked satsages, lengthwise; cut into 5 to 6 inch pieces.
bratwurst
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Before Set
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1. Prepare oven for cleaning.

2. Turn OVEN SET and OVEN TEMP knobs to

T Y2 AAT

CLLCAIN,

3. Siide the oven door iatch to the right as far as it
will go.

4. Set automatic oven timer.

Step 1: Remove broiler pan, broiler rack and other
cookware from the oven. (Oven shelves may be left in
oven. NOTE: Shelves will discolor during the self-

clean cycle.)

Q‘hﬂn Be Wme un heavv soil on oven bottom If vnn L

use soap, rinse thoroughly before self-cleamng to
prevent staining.

= SIFAL Waa WV Was WA vensraas
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C. Opemngs in Door
D. Oven Light

ting Oven Controls, Check These

T MY B ARITRIAY MAYERT
L H/EVARINEINGT QU V N
iime: 3 hours
Thing

Step 3: Clean spatters or spills on oven front frame
{(A) and oven door outside gasket (B) with a dampened
cloth. Polish with a dry cloth. Do not clean gasket
(B). Do not allow water to run down through
openings in top of door (C). Never use a commercial
oven cleaner in or around self-cleaning oven.

¢ Clean top, sides and outside front of oven door

with soap and water. Do not use abrasives or oven
cleaners.

Step 4: Close oven door and make sure oven light
(D) is off.

Caution: Chrome drip pans should never be cleaned in
the seif-cieaning oven.

9 durqiorg
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Step 1: Turn OVEN SET and OVEN TEMP knobs to

~ s

CLEAN. Controls will snap into position when tne
CLEAN location is reached.

Step 3: Set the automatic oven timer:
STOPTIME DELAY START

............

8 ! ”
S S o 1/23 &
;M@ JE ‘9 = 9E " 3T
4 5 % 5 p A,
’/'ulu\“ ’/’nYn‘\\ W )
PUSH T0 TURN
-~ AT e PG PR, PR | _ WYY AT OIFTVA TR
hd ldﬂc SUIC I)Ulll luc CIOCK anda lﬂc PLAT d1AK]E
dial show the correct time of dav. When the DET A
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START knob is pushed in and tumed it will “pop”

into place when the time shown on the clock is reached.

« Push in and turn STOP TIME knob. Set Stop Time
for three hours later than present time of day—for
example, if it is 6:00 now, set Stop Time for 9:00.

~ The oven cyciing iight (beiow O'V'EN TEMP knob),

tha 0 A RITAIAY T P I
LG A ALIAINEINTY .llgl.ll, ana uw U V Dl‘i UJ.V llglll Wlll

clnuj lndmahng that the self-clean cvcle hag hsonun
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When the oven reaches a certain temperature, the
oven door will lock. The latch handle cannot be
moved until oven cleaning is complete and the oven
coois down. Oven door ‘and window (on some

Aala) ons P [N DU P o PR

models) get hot during self-clean cycle.
DO NOT TOUCH.

The oven will smoke the first time you use the
seif-ciean cycie even ‘though you have wiped up

BN AvAacoitra ond 1O 10 e b o

any excessive soil. This is normal and should Siop in
about 10 minutes. To help control the smoke, turn
on the exhaust fan over the range when you use the
self-clean cycle the first time.
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Follow These Steps after Self-Cleaning

After cleaning is complete, the door will stay
locked until the oven cools down. This takes about

20} minntac
TV LLLEIUICD.

Step 1: When oven has

canled <lide the latch

VUVAw Ay Sadtaw naaw allvvaa

handle to the left as far
as it will go and open the == "
door. If the door willnot ~_— T\ “‘“‘

open, move the latch

handla haonl 44 tha moht
Qi vaoen v uiw .l-léul-,

wait an additional 15 minutes '
and then try again. Do not force the latch handle.

,
HE SELF-CLEANING OVEN

(continued)

V B4R

Step 2: Tumn

OVEN SET OVEN TEMP
OVEN SET knob
P a e\ to OFF.

$ 7 )
(? Q} Step 3: Turn

8 €7l OVEN TEMP
knob to WARM.

((WM

°~‘7Wu.

N()TE To start and stop cleaning at a time later than

e MEOT AV
bllUWll Oll blU\al\, puau lll auu tuin ULAY START

‘dial to time you wish cleaning to start. Then set STOP
TIME dial for three hours later than the Start Time.

Oven will automatically turn on and off at the set times.

Nzunctinno ond A ngwarg
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Q. Why won’t my oven clean
immediately even though i set
all the time and clean knobs
correctly?

A. Check to be sure your DELAY
START dial is set to the same time
as the range clock. Also check to
be sure latch handle is moved to
the right.

Q. If my oven cleck is not working,
can I stiii seif-ciean my oven?

A No. Your Automatic Oven

lllllcl used LllU 1augc L.I.Ubl\ LU
help start and stop the self-
cleaning cycle.

Q. Can I use commercial oven
cleaners on any part of my
self-cleaning oven?

A. No cleaners or coatings should
be used around any part of this
oven. If you do use them and do
not wipe the oven absolutely clean
afterward, the residue can scar the
oven surface and damage metal
parts the next time the oven 1s
automatically cleaned.

Q. Can I clean the Woven
Gasket around the oven door?

A. No, this gasket is essential for
a good oven seal, and care must be

taken not to rub, darnage or move

ﬂ"nc- nqoi{af
Ll paonv
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: 0' After having just used the
oven, I could not move the latch

handle. Why? - .
A After several continuous hlgh-

" temperature bakings or broilings,

the door cannot be latched. If this
happens let the oven cool by

. nppnmo the oven door, After the

oven has cooled, you will be able .
to latch the oven door for self-cleaning.

Q. What should 1 do if excessive
smoking occurs during cleaning?

“A. This is caused by excessive
. soil, and you should switch the

OVEN SET knob to OFF. Open
windows to rid room of smoke.

“Allow the oven to cool for at least

one hour before opening the door.
Wipe up the excess soil and reset
the clean cycle.

Q. Is the “crackiing” sound I
hear during cleaning normal?

A. Yes. This is the metal heating
and cooling during both the

bUUMllg auu blUdlllllg luu\.uuub

Q. Should there be any odor

P B e

UALHE Ells thc lealulls 3

A. Yes, there may be a slight

odor during the first few cleanings.
Failure to wipe out excessive soil
might alse cause an odor when
cleaning.

Q. What causes the hair-like lines on

the enameled surface of my oven?
A. This is a normal condition
resulting from heating and cooling
dunng cleaning. They do not affect
how your oven performs.

Q. Why dol have ash left in my

oven dlwr tlt’?ﬂlllllg.

A Some types of soil will leave a

Al 2 ol Tt nae lha
UCPUDII. Wlllbll iS asn. i Caii (8~

_removed wita a damp sponge or cloth.

A nwon cholvac dn nat clida
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easily. What is the matter?

Aftor manv nlpsmn-m-o oven

Ciae ‘ RAUWA ARaTeaRy 1A%

shelves may become so clean they
do not slide easily. To make
shelves slide more easily after each
self-cleaning cycle, dampen
fingers with a small amount of
cooking oil and rub lightly over
sides of shelf where they contact

- shelf supports.

Q. My oven shelves have become
gray after the self-clean cycle. Is
this normal?

A. Yes. After the self-clean cycle,
the shelves may lose some uster
and change to a deep gray color.
Q. Can I cook food on the
cooktop while the oven is
self-cleaning?

A. Yes. While the oven is self-
cleaning, you can use the cooktop
just as you normally do.




CARE AND CT EARNTRNG
SeeCleamngGmdc.

range to assure safe and proper maintenance.

B ROBJAUMBLNEALNRE

Proper care and cleaning are important so your range will give you efficient
and satisfactory service. Follow these directions carefully in caring for your

Cocktop

The porcelain enamel cooktop is sturdy but breakable
if misnged, This finigh is acid-resistant. However, any

a2 LIRS DU s o saal Aardadas A0 [VASTITIISIGAIL: 22V

food spills with a high acid content (such as fruit
juices, tomato or vinegar) should not be permitted to
remain on the finish.

Lift-Up Cooktop (on some models)
Some models have a cooktop that can be lifted up for

easier cleaning. To make cleaning easier, the entire

cooktop may be lifted
&
« &5

1&? and supported in
€ up position.
R\E 7 gy}

%> A

= I

Be sure all surface units are turned off before
raising the cooktop. There are two side supports that

lock into position when the cooktop is lifted up. The
Calrod® units do not need to be removed before lifting.

After cleamng under the cooktop with hot, mild soapy
water and a clean cloth, lower the cooktop. Be careful
net to pinch your fingers. :

To lower the cooktop, push the rods back and gently
lower the cqoktop until it rests in place.

J19S 3y} sunerdQ
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Surface Units and Drip Pans

To clean the surface units, turn the control to the
highest setting for a minute. The coils will burn off
any soil.

CAUTION

» Do not immerse the surface units in liguids of any kind.

e Do not clean the surface units in a dishwasher,

O 200 CICAN NG SURIa0C US4 QiSlIWasllel.
e Tin nunt lhand tha onefaca 1init nhy mala
® 150 110t oenG e Suiiall unic P‘“S termanais.

e Do not attempt to clean, adjust or in any way repair

tha nlna_in ranantanla
(3119 ulué"ul Ivivpuacie,

To remove the drip pans for cleaning, the surface uniis
must be removed first.

Surface Unit
urface 1\

P
=Diip Pan

- Lift the surface unit about 1 inch above the drip pan

=7 and pull it out.

Do not lift the surface unit more than 1 inch. If yon '

do, it may not lie flat on the drip pan when you
plug it back in.

Repeated hftmg of the surface unit more than
1 imch above the drip pan can permanently
damage the receptacle,

To replace a surface unit:

- *Replace the drip pan into the recess in the éooktop.
Make sure opening in the pan lmes up with the
receptacie.

e Insert the terminals of the surface unit throu gh
the opening in the drip pan and into the receptacle.

* Guide the surface unit into place so it rests evenly.
Q. Can I cover the drip pans with foil?

A. No, because using foil so close to the receptacle
could cause shock, fire or damage to the range. See’
the Cleaning Guide for cleaning suggestions.

23
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(continued) B

@/Oven Vent Sven Vént 1 s 1 y LA )
L The oven is venied through an opening under the nght
@ rear surface unit. Never cover the opening with
— aluminum foil or any other material. This would
prevent the oven vent from working properly.

ngktv Su T2ce I nmn (nn come mntielc\

When changing a cooktop lamp, do not touch the
wantal af tlha amdo Af ¢lan lareem
RIITEl @Al LIAT ©LIUD UL LIRC Eaiiipss

The cooktop light is easily replaced with a fluorescent

tnl-\n af tha came wattaca, npfnrn nhanninn the lamn
AR K AT A N 5 & A

/
%W LA RAAW O 5 ANJE W Wi RAW .iullly,
/ _ ' pull the plug to the range or disconnect the power at
/ _ the main fuse or circuit breaker panel.

l M ' » To remove:
o | ift the lamp cover by nul]mg the botmm edoe
S :

toward you and then up.
e Place ﬁngers on top near each end of the lamp.

» Roll the top of the lamp gently toward the front of
the range and gently pull the lamp from the socket,
making sure it does not hlt the lamp cover.

- To replace:
e Place fingers on the top near each end of the lamp.

* Press the lamp into the slots until it snaps into place.

* Move lamp cover down and snap into place.

AN 4 B EM.__ R __ W WF__ B _
L OMNLE Ol FAllCi Ald RIDODS

" Clean up any spills or spatters with a damp cloth.
- - Remove heavier soil with warm, soapy water.
I @A_ @ ' ' Clean control panel with mild liquid dish detergent -
Nl @..-—; and a soft cloth. Rub control panel lightly.
H:——;;"f_f— - .~ CAUTION: Do not use abrasives of any kind on the
' control panel. The lettering on models with touch pads

is sensitive to abrasives and pressure.

The control knobs may be removed for easier
cleaning. To remove knob, pull it straight off the stem.
Wash knobs in soap and water but do not soak.

Removable Oven Door
To REMOVE door, open to BROIL position, or where

s Fanl tha hinana antalh ITALA thha Ao oidao 1566 26 s
JUU LIUC1 ULV LLIEC bdlvil, FIUIU HIT UQUUL 3IUDD, 111t 1L up
and away from the hinges.

T DEDI ACE lina nin tha Aane with tha hin nA
AU AN RaiaNCKG, RAEIC uy LU GUUL willl U (43

push the door firmly into place.
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Oven Lamp Replacement (on some models)

CAUTION: Before replacing your oven lamp buib,
disconnect the electric power for your range at the
main fuse or circuit breaker paneli or puii the piug.
Be sure to let the lamp cover and bulb cool

r'nmnlptp]v hefore rpmn‘nng or rpn]amno them, When

Awras

in use, hght bulbs can become warm enough to break
if touched with a moist cloth or towel. When cleaning,
avoid touching warm lamps with cleaning cloths if the
lamp cover is removed.

The oven lamp (bulb) is covered with a glass
removable cover which is held in place with a wire.
Remove the oven door, if desired, to reach the
cover easily.

10 TEMOVE;

« Hold your hand under the ¢ cover 5o it doesn t fall

» xwrlaa mlancad aéls £3
v wucu meaacu VV iul llllgclb Ul ulC sainie uauu, uuluy

push back the wire untll it clears the cover. Lift off

-the cover.

DO NOT REMOVE ANY SCREWS.

° an]ar-r- hn]h with 40-watt home annlmnma hulh

o LAV RARW ueitse

: To replace cover:

_ sPlaceit 111!,0 the gioove of the ldIIlp receptacue Puii

the wire forward to the center of cover until it snaps in
place. When in place, the wire holds the cover firmly.
Be certain the wire isin the depre 5i0n m the center of
the cover.

* Connect electric power to the range.

How to Remoaove the ‘i‘tm'amx Drawer or

Kick Panel to Clean Under the Range

The area under the range can be reached easily for
cleaning by removing the bottom drawer (on some

- models). To remove, pull the drawer out all the way,

tilt up the front and remove it. To replace, insert glides
at the back of the drawer beyond the stop on range
ghdes Lift the drawer if necessary to insert easﬂy Let

the froni of the umwcr UUWII, then pum in [0 ClOSC
To clean under models thh a front lek panel

remove the p&ﬁel uy puxuug it aucugm out at the

bottom. To replace the panel, first hook the top tabs
on and then the bottom tabs. :
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CLEANING

JIDE

PART MATERIALS TO USE | GENERAL DIRECTIONS

Bake Unit and Do not clean the bake unit or broil unit. Any seil will burn off when the unit is heated.

Broil Unit NOTE The ba.ke unit 1s hinged and can be llfted gently to clean the oven ﬂoor If
bplllUVC;l., 1cmuuv, (o3 dbll m.uumumu:b dlUUllU lllt: Dd.KC ullll, gb'lll.ly WIPC d.lUullU UIC l]!lll
with warm water.

Broiler Pan = Soap and Water Drain fat, cool pan and rack slightly. (Do not let soiled pan and rack stand in oven to

and Rack » Soap-Filled Scouring Pad | cool.) Sprinkie on detergent. Fill the pan with warm water and spread damp cloth or paper

= Dishwasher towel over the rack. Let pan and rack stand for a few minutes. Wash; scour if necessary.

Rinse and dry. OPTION: The broiler pan and rack may also be cleaned in a dishwasher.
DO NOT CLEAN IN SELF-CLEANING OVEN.

Calrod® Surface DO NOT USE dishwasher | Spatters and spills burn away when the coils are heated.

Unit Coils

| DO NOT handle the unit

to clean the surface unit coils,

before completely cooled.

DO NOT immerse plug-in
units in any kind of liquid.

Attheend of a mnnl remaove all nang from the Calrod®
a : Pans rom o

unit and heat the soiled units at HI. Let the soil bum off
about a minute and switch the units to OFF. Avoid getting
oleamnu materials on the coils, Wme off any r]pamno
materials with a damp paper towel hefare heatmg the
Calrod® unit.

. N N TP |
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¢ Soap and Waier

Ciean as described beiow or in the dishwasher. DO NOT CLEAN IN SELF-CLEANING

Drip Pans ¢ Stiff-Bristled Brush OVEN; pans will discolor. Wipe after each cooking so unnoticed spatter will -
* Plastic Scouring Pad - . ‘| not bum on next t1me you cook To remove bumed on spatters use any or a]l cleamng
= Dishwasher materials meniioned. Rub lighily with aeuu.mlg pad io preveni scraiching of ihe surface.
Control Knobs: » Mild Soap and Water Pull off knobs. Wash gently but do not soak. Dry and retum controls to range, making
Range Top and Oven sure to match flat area on the knob and shaft.
Metal, including » Soap and Water . .DO NOT USE steel wool, | To safely clean surfaces wash, rinse, and then polish
Chrome Side Trims abrasives, amnonia, acids | with a dry cloth.
and Trim Strinc or commercial oven cleaners, . -
Outside and Inside | ¢ Soap and Water DO NOT USE oven INSIDE OF DOOR: Clean ONLY the door liner outside
of Oven Door* cleaners, cleansing the gasket. The door is automatically cleaned if the oven is
powders or harsh in the self-cleaning cycle. DO NOT rub or damage gasket.
abrasives. Avoid getting soap and water on the gasket or in the
: openings.on the door. Rinse well. NOTE: Soap left on
Iiner causes additional stains when oven is reheated.
OUTSIDE OF DOOR: Use suap and water to thoroughly
clean the top, sides and front of the oven door.
Outside Glass Finish | » Soap and Water Wash all glass with cloth dampened in soapy water. Rinse and polish with a dry cloth. If knobs
are removed, do not allow water to run down inside the surface of glass while cleaning.
Oven Gaskei* Avoid getting ANY cieaning materials on the gasket.
Oven Liner * Soap and Water Cool before cleaning. Frequent wiping with mild soap and water will prolong the time
between major cleanings. Be sure to rinse thoroughly to aveid additional staining.
For heavy soﬂmg, use your self- cleanmg cycle often.
Porcelam Enamel |- Paper Towel DO NOT USE oven If acids should spill on the range while it is hot, use a dry
anid ramied = Dry Cioin cieaners, cieansing paper towei or cioth to wipe up right away. When the
Surfaces* * Soap and Water powders or harsh surface has cooled, wash and rinse. For other spills, such
abrasives. These might as fat spattenngs, etc., wash with soap and water when
scraich the surface. cooled and then rinse. Polish with a dry cloth.
Porcelain Enamel | + Ammonia Porcelain drip pans can be cieaned in dishiwasher or by hand. Piace them in a covered
Drip Pans ¢ Soap-Filled Scouring Pad | container (or plastic bag) with 1/4 cup ammonia to loosen soil. Then scrub with
scouring pad if necessary. ‘
Shelves ° Soap and Water For heavy soil, the shelves can be cleaned during the self-clean cycle. They will change
(See Self-Cleaning ¢ Seif-Clean Cycle to a deep gray color and will not slide as easily as before self-cleaning. To make them
Oven Directions) slide more easily, use yonr fingers 10 apply a little bit of cooking oil to the sides of the
shelf where they contact the shelf supports.
Storage Drawer * Soap and Water For cleaning, remove drawer by pulling it all the way open, tilt up the front aad lift out.

Wipe with damp cloth or sponge and replace. Never use harsh abrasives or scouring pads.

*Spillage of marinades, fruit juices, tomato sauces and basting materials containing acids may cause discoloration. Spillovers should be wiped up

immediately, with care being taken not to touch any hot portion of the oven. When the surface is cooi, clean and rinse.
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QEFQRE YOU BEGIR

Read these instructions completely
and carefully.

IMPORTANT: Save these instructions for
the local electrical inspector’s use.
IMPORTANT: OBSERVE ALL GOVERNING
CODES AND ORDINANCES.

NOTE TO INSTALLER: Leave these
instructions with the appliance after
installation is completed.

NOTR m r‘nmqrm/nrn. l’(aap H“c ’ITaa nnd

AN A By AN ATLWWIUJAVER /Ao MBS

Care Gmde and Installation Instrucuons for
future use.

NOTE: This appliance must be properly
grounded.

- over heated surface units, cabinet storage space

- cabinet storage is to be prov1ded the risk can be
-reduced by installing a range hood that projects

TOOLS YOU WELL NEED
Large blade screwdriver

Channel lock pliers or small ratchet wrench with
7/32” socket (for leveling range)

ELECTRICAL REQUIREMENTS
CAUTION, FOR PERSONAL SAFETY:

DO NOT TISE AN EXTENSION nnpn WITH

THIS APPLIANCE.
REMOVE HOUSE FUSE OR OPEN

CIRCUIT BREAKER BEFORE BEGINNING
INSTALLATION.

This appliance must be supplied with the proper -
voltage and frequency, and connected to an
individual, properly grounded branch circuit,

nrntoctad 1—« a mrmuf krggln:r or hmn An]av ‘ﬁIQQ as
yl VLV U g CA

noted on the rating plate

Wiring must conform to National Electric Codes.

If the electric service provided does not meet the
above specifications, it is recommended that a
licensed electrician install an approved outlet.

Because range terminals are not accessible after
range is in position, flexible service conduit or cord
must be used.

NOT LESS THAN -
WIDTH OF RANGE
| 1
/4
—_
' — v HOOD
4 -
- — ) 45" MIN
,T ’/,./ v A—
- O0BCOMOI0R
1 30" P S — Bl _
MIN 457 ,w_
MiNg L= ——
- 1 N e » ;
A l\—J LOCATE
| -, OUTLET BOX
WALL T <] WITHIN EITHER
-muns ,__S7HADED AREA
> —t
‘\Q
11/2”
| MIN.
b
INSTALL
OUTLET BOX
ON EITHER
SIDE OF ¢ |
I.
R ¢ OF RANGE '
b 7'2 l"\l\
OUTLE 7% e
BOX h
3'/2 / 4
< g 7 o
2/ g2 1
COR FLOOR -

STEP1
PREDARE THE ODEMING

1%” spacing is recommended from the range to
adjacent vertical walls above cooktop surface,

Allow 30” minimum clearance between surface
units and bottom of unprotected wood or metal
top cabinet, and 15” minimum between
countertop and adjacent cabinet bottom.

To eliminate the risk of burns or fire by reaching

ahnve tha ourfr_\pn nrufa eknﬂlﬂ ]'\n ovnir]nr] )i
CAKIVU VLU LIV OJuUl 1o WALV UL AL

horizontally a min. of 5” beyond the bottom of
the cabinets.

I-\ml-llp Bracket ————"—‘PL/ ( g/
{install in either rear corner)

(continued next page)
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PREPARE THE OPENING (cont'd)

v nastanre §
Flooring Under the Range

Your range, like many other household
items, is heavy and can settle into soft

floor cweﬁv{’lﬁs such as cushioned vinyl or
carpeting. When moving the range on this type
of flooring, use care, and 10lilow these simpie ana
inexpensive instructions.

The range should be installed on a 1/4 inch thick
sheet of plywood (or similar material) as follows:
When the floor covering ends at the front of the
range, the area that the range will rest on should
be built up with plywood to the same level or
higher than the floor covering. This will allow

the range to be moved for cleaning or servicing.

STEP 2 o o
PREPARE FOR ELECTRICAL CONMECTION

Use only a 3-conductor, or if required a 4

conductor range cord set as noted below. These

cord sets are provided with ring type terminals.
The electrical rating of the cord must be 125/250
volts minimum, 40 amperes. - :
NOTE: Only a 4-conductor cord is to be used
when the appliance is instailed in a mobile home
or where local codes do not permit grounding
through the neutral. '

STEP 3
i. Locate connector biock at the bottom rear
range and remove rear wiring cover.

2. Directly below the connector block is a hole
with 2 knockout ring for accommodating conduit
fittings. Brackets provided are used to support
the flexible cord strain relief, which must be
securely attached to the cord set.

v 4
i

WIRING COVER P\_.J/’u
(SHOWN REMOVED) GONNECGTOR
' \ BLOCK
STRAIN RELIEF BRACKETS ' P
PROVIDED WITH RANGE CORD lli.'s lIe
ET. NOT PART OF RANGE. k]

STEP 4

3_.I'I-IEDE CWETERA

Power Cord Installation—Insert screws
through power cord terminals so that the screws
pass through connector block terminals and
engage nuts, Tighten screws securely.

scnew—»%
" _POWER CORD |
W , HING | ERIvilINAL
LSS I ") = POWER
\ﬂy ¢ ~ CORD

- CONNECTOR ¥ I
BLOCK / /é];\ —a— MOVABL
TERMINAL IN74 N

; ]

. Cable Direct Installation—Clamp bare wires
- between the connector block terminals and

1n niite wnth ‘sorewe hnhtened Sel_':urelg

‘svanvrnk
HIOVAWIC UL wiul' Svi T

1. Copper Wiring

% <€— SCREW

ST, CONNECTOR
Vdy D BLOCK
o /. TERMINAL
BARE X
WIRE — > o
MOVABLE . [el;’) FLEXIBLE
NUT ——— L/ CABLE
. 1

..... 1 And wrien nf th

~ B vy A.I.A'._..‘.';&a,.. ROV Py o
LOINECt uie Iifuudl U1 £l UUIUTU Wil L UL uIv

supply circuit to the neutral terminal of the

- connector block, located in the center. The

power leads must be connected to the outside
(brass colored) terminals.

NEUTRAL
TERMINAL

 GROUNDING STRAP
o (GROUNDING TO RANGE)

WARNING: CONNECTOR BLOCK IS
APPROVED FOR COPPER WIRE
CONNECTION ONLY.
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2. Aluminum Wiring
A. Connect length of copper building wire to
range terminal block.

B. Splice copper wires to aluminum wiring using
special connectors designed and U.L. approved
for joining copper to aluminum, and follow the

~tnr mannfasttirar’a ra ndad
builll\/\wl\ll 1aaivravitiii el o1 \/\.«Ullllllbllu‘au

procedure closely.

NOTE: Wire used, location and enclosure of
splices, etc., must conform to good wiring
practice and local codes.

STEP B

4-WIRE SYSTEM

SPECIAL GROUNDING INSTRUCTIONS
WARNING:

Frame grounded to neutral of appliance
through a link. If used in a MOBILE HOME or
if LOCAL CODES do not permit grounding
through the neutral:

1) disconnect the Iink from neutral,

2) use groundmg termmal or lead to ground

- unit in accordance Wl[ﬂ lOCﬂl coues and.

3) connect neutral terminal or lead to branch
Lu \,ult Lll uaua} .llld..llllCl

(If the appliance is to be connected by

means of acord qpf 1ge A.r-nnﬂunfnr nnrr]
AZRSOLAREAND UL AVAUW LULE

for this purpose. ) /
/

% \ GROUND
4TH GROUNDING LEAD —# LUG

WARRING

1 D"ﬁ"a L 23t Ta)
Be L\Q.IISC 1LIUD
supplied.

2. See instructions t

Dz revnavaaS v m

bracket)

3. Unless properly installed, range could be
tipped by stepping or sitting on door. Injury
might result from spilled hot liquids or from
g duge llbell

Typical installation of Anti-Tip bracket
Atiachment io Waii
Bracket\

Screw Must Enter
Wood or Metal \,

\\
—E—l \LH %
He );

' Walll Plate

STEP &
ANTI-TIP BRACKET INSTALLATION

AN ANTI-TIP bracket is supplied with instructions
for installation in a variety of locations. The
instructions include a template, a parts list and a
list of tools necessary to complete the installation.
Read the IMPORTANT SAFETY INSTRUCTIONS
and the instructions that fit your situation before
beginning installation.

ETED ¥
DERE

REVELING THE RANGE

The range must be level. Leveling feet are iocated
at each corner of the base of the range. Remove
the storage drawer or kick panel ( r]pnpnrlmcr on
your model) and using channel locks rotate the
leveling feet in and out as required to level the
range. (For instructions on how to remove and
replace the storage drawer or the kick panel, see
the Cleaning Under the Range section in Care
and Cleaning.) On some models, there are plastic
covers whlch may be removed for easy
adjustment (ust squeeze and puil).

One of the rear leveling feet will engage the
ANTI-TIP bracket (allow for some side to side
adiustment). Allow a minimum clearance of 1/8"
between the range and the levelmg foot that is to
be installed into the ANTI-TIP bracket.

Check the range for proper installation into the
ANTEL- TIP bracket (after the range has been
properly installed) by grasping the edges of the
REAR burner holes and carefully attempting to
tilt the range forward.

STEP 8

PERAAR FREEORY
FHTERL SRR

Be sure all sw1tches are in the “off” position

thafarn 1n
GCIOIT Acavuxg utc faiige.
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QUESTIONS?
USE THIS PROBLEM SOLVER

PROBLEM POSSIBLE CAUSE
OVEN WILL » Plug on range is not completely inserted in the electrical outlet.
NOT WORK » The circuit breaker in your house has been tripped, or a fuse has been blown.

¢ Oven controls not properly set.

o Nnaor left in locked nogition after cleaning
Jogr 1eft 1n locked posiiion atier cleaming.

OVEN LIGHT e Light bulb is loose.
nnnc KT(\'T‘ \XTf\DV . e s s . — -
i * Bulb 1s detective. Replace.
e Switch operating oven light is broken. Call for service.
FOOD DOES NOT » OVEN SET knob not set at BROIL.
BROIL PROPERLY | . QVEN TEMP knob not set at BROIL. -

e Door not left ajar as recommended.
e Imnroner shelf nnmhr\n heino nged Check Rroiling
Improper shelf being used. Check Broiling Guide.
» Food is being cooked on hot pan.
» Cookware is not suited for broiling.
¢ Aluminum foil used on the broil pan rack has not been ﬁtted properly and
blll, as 1cbunuw’nuru . .

FOODDOESNOT | | ¢ OVEN SET knob not set at BAKE.

§g§g§£§( BAKE | » OVEN TEMP knob not set at BAKE.

» Shelf position is incorrect. Check Roastmg or Bakmg Guldes

» Oven shelf is not level. ,

» Incorrect cookware or cookware of improper size is beme used. ,

¢ A foil tent was not used when needed to slow down browmng during roasting. |

AT TTIT A T

CALROD® SURFACE ° aurrace urms are not pluggeu in bOIIUIy
UNITS NOT
° t set rely in the cooktop.
FUNCTIONING Drip pans nre not set securely in the cooktop
PROPERLY e Surface unit controls are not properly set.
OVEN WILL NOT  Automatic timer dials not set or not set properiy. Clock must be set to time of
SELF-CLEAN day and the STOP TIME dial must be set and advanced beyond the time noted

on oven clock.

e The STOP TIME dial was not advanced Fnr lono pneggh

e Both OVEN SET and OVEN TEMP knobs must be set at CLEAN settmg

@ uurmg the sen-aeamng IllﬂC[lOl’l, a [ﬂlLK p:ue OI SplllOVSl' in [ﬂC oven can
leave a heavy layer of ash that can insulate the area from further heat.

Lo 1 . d

s L;dl.bu 11aidic nut HIUVCU {0 LHC Ilglll,

OVEN DOOR ¢ Oven may be too hot from previous use. Open oven door to cool oven. When
WON'T LATCH oven has cooied, latch handie can again be moved.

« OVEN SET knob must be at CLEAN or OFF before latch handle can be moved.
OVEN TEMPERATURE * OVEN TEMP knob needs adjustment. See Thermostat Adjustment section.
TGO HOT OR TOO COLD '

If you need more help...call, toll free:
GE Answer Center®

800.626.2000

consumer information service
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With the purchase of your new GE appliance, receive the

assurance that if you ever need information or assistance
from GE, we'll be there. All you have to do is call—toll-free!

In-Home Repair
Service
800-GE-CARES
(800-432-2737)

A GE Consumer Service professional
will provide expert repair service,

T arhadnlad at ot
.oSu

st
ALV Al ¢ I.,I.]..l.l.\, l.llaLD LUlchlllcllL

for you. Many GE Consumer Service
company-operated locations offer you
service today or tomorrow, or at your

convenience (7:00 a.m. to 7:00 p.m.
C) nn nm Safar

weekdays, 9:00 a.m. to 2:00 pm. Satur-
days). Our factory-trained technicians

know your appliance inside and out—
50 most repairs can be handled in just

one visit.

Service Contracts

DANH LOH qovuv
OUU-0LU L4

You can have the secure feeling that
GE Consumer Service will still be
there after your warranty expires. Pur-

t‘haen a (‘F r'nni*rcu‘f whila UONIT war.
LiaicL vvaaue

ranty is still in effect and you'll receive
a substantial discount. With a multiple-
year contract, you're assured of future
service at today’s prices.

Parts and Accessories

800-626-2002

Individuals qualified to service their
own appliances can have needed
parts or accessories sent directly to
their home. The GE parts system pro-
vides access to over 47,000 parts...and
all GE Genuine Renewal Parts are
fuily warranted. VISA, MasterCard
and Discover cards are accepted.

User maintenance instructions
contained in this booklet cover proce-
dures intended to be performed by
any user. Other servicing generaily
should be referred to qualified ser-
vice personnel. Caution must be
exercised, since improper servicing
may cause unsafe operation.

Ao B rnnmoomn P codlm = (R)
UL RISWeET LEIIET —
800.626.2000

Whatever your question about any GE
major appliance, GE Answer Center®
information service is available to
help. Your call—and your question—
wiil be answered promptly and
courteously. And you can call any
time. GE Answer Center® service is
open 24 hours a day, 7 days a week.
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Special Needs...
800.626.2000

Upon request, GE will provide Braille
controls for a variety of GE appliances,
and a brochure to assist in planning a
barrier-free kitchen for persons with
limited mobility. To obtain these items,
free of charge, call 800.626.2000.
Consumers with impaired hearing
or speech who have access to a TDD
or a conventional teletypewriter may
call 800-TDD-GEAC (800-833-4322)
to request information or service.
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Save proof of original purchase date such as your sales slip or cancelled check to establish warranty period.

WHAT IS COVERED

FULL ONE-YEAR WARRANTY

For one year from date of original
purchase, we will provide, free of
charge, parts and service labor in
your home 1o repair or replace
any part of the range that fails
because of a manufacturing
defect.

This warranty is extended to
the original purchaser and any
succeeding owner for producis

nimabhacand far ardinams hama 110
Pul‘ll IGOGWU IV WViskical y ITVINNIG Uew

in the 48 mainland states, Hawaii
and Washington, D.C. in Alaska the
warranty is the same except that it
;a I.lIVII ! l:l.l wwuau yUU lllual pdy
to ship the product to the service

shop or for the service technician’s
travel costs to your home.

All warranty service will be

[ PRy . W S

provmeu Dy Our raciory Setvice
Ceontars or by our authorized

TILIS W Y W Sew

Customer Ca;re® servicers during
normal working hours.

Look in the White or Yellow Pages

of your teiephone directory for

LEAMIZDAI B EATDIC NANAMDANY
N T T/ kel W T U WAJIVET 7Y 4,

GENERAL ELECTRIC FACTORY
SERVICE, GENERAL ELECTRIC-
HOTPO[NT FACTORY SERVICE

s MAITAIEPIAL T ESSTDIN
v \Jl;l‘l—nﬂi- Bt § RN

CUSTOMER CARE®SERVICE.

WHAT iS NOT COVERED

e Service trips to your home to
teach vou how to use the product.

Read vour Use and Care material.

If you then have any questions
about operating the product please
Cotact youi deaier oF our
Consumer Affairs office at the
address below, or call, toli free:

GE Answer Center®

800.626.2000

consumer information service

e improper instailation.

If you have an installation probiem,
contact your dealer or installer.
You are responsible for providing

adequate electrical, gas, exhausting
and other connecting facilities as
described in the Installation
instructions provided with the
product.

ad b i $1aonen, v

& nt:pmuvllwm 1 nOUSS 1USes &
resetting of circuit breakers.

e Failure of the product if it is used

PR = v ~ e . o e v

for other than its intended purpose
or used commercially.

* Damage to product caused
by accideni, fire, fioods or acis
~t ﬁnrl.

WARRANTOR IS NOT
RESPONSIBLE FOR

CONSEQUENTIAL DAMAGES.

Some states do not allow the exclusion or limitation of incidental or consequential damages, so the above limitation or exclusion
may naot anniy to you, This warranty gives you snecific legal rinhts, and vou may also have other rights which vary from staie to state,

To know what your legal rights are in your state, consult your local or state consumer aﬂairs office or your state's Attomey General.
Warrantor: General Electric Company

if further help is needed concerning this warranty, write:
Manager—Consumer Affairs. GE Appliances, Loulsville, KY 40225

Part No. 164D2588F055
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